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Beat the heat this summer with exciting 
tips & totkas on our Facebook page. 
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Weight Loss: 


* A perfect solution to weigh gam and obesity, 

* Weight Loss without surgery, exercise, hunger, cravings 

* Even good results for people with Diabetes, High B.R 
Depression, Arthritis. 
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Cosmetic Surgery: 

♦ Face and Neck Lift 

♦ Nose Reshaping 

♦ Hair Transplant 

♦ Liposuction 

♦ Tummy Tuck 

♦ Breast Surgery 

Laser Hair Removal: 

♦ Laser Treatment tor Haj r Removal, 

Rejuvenation, Pigmentation 

♦ Advanoe Whitening Treatments 

♦ Dermaroller 

♦ Filter/ Botox / Mesotherapy 

♦ Chemical Peels 

♦ Best treatment option for Acne & Acne Scars 

♦ PRP for scalp hair growth and skin rejuvenation 

♦ Hydrafacials for Skin Brightening and Rejuvenation 
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Sweet and Sour Chicken 


Ingredients: 

Chicken pieces (boneless) 

Spring onion (cut small) 

Capsicum [Finely cul lengthwise) 

Onion; (Finely cut lengthwise) 

Tomato (finely cut lengthwise jl 

Garlic (chopped! 

Pineapple pieces 

Black pepper powder 

Refined flour 

HP sauce 

Tomato ketchup 

Worcestershire sauce 

Cornflour (made into paste with water) 

Salt 

Oil 

Lettuce 


Vi kg 


I 


1 


4 doves 


1 cup 
Va tsp 

2 tbsp 

2 tbs-p 
4 tbsp 
4 tbsp 
6 tb sp 
to taste 

3 tbsp + lor frying 
far decoration 


Method: 


Mi* egg, flour,, 2 tbsp cornflour and pepper in chicken, 
m 1 t 


Heat ail in a wqk and Fry chicken pieces golden; remave. 
In a separate wok heat oil and fry garlic golden; odd 

ingredients except cornflour and fry thoroughly. 

arc 
thick. 


rcmciinm 


Add chicken and cook far few minutes; gradually odd 


remaining com Hour and dish out when 
Decorate with lettuce and s^rve. 
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Vegetable Masala 




I rig red tents: 

Cauliflower Flowers 
Apple gourd, potatoes (cubed smal 
Ribbed gourd, corrot (cut small) 
Tomatoes (chopped] 

Onion (finely cul) 

Ginger/garlic paste 
Fresh coriander (finely cut] 

Green chillies (finely cul) 

Ginger (finely cut) 

Yogurt (whipped) 

Red chillies (crushed) 

Turmeric powder, cumin powder 


l cup 

| 2 each 

1 each 

4 

] 

2 tbsp 
Va bunch 

5 

1 medium piece 
I 25 grams 
1 tbsp 
\ tspeach 


Coriander powder, hot spices powder 1 tsp each 

Water V? cup 

Salt to toste 

Oil V * cup 

Fresh coriander, ginger (finely cut) for sprinkling 

Method: 


■ Heat oil in a wok and fry go Hie/ ginger golden 

* Add yogurt, red chillies, turmeric, cumin, hat spices, 
coriander and salt and mix thoroughly, 

* Add all ingredients including vegetables and cook till 
tender. 

* Fry and dish out; sprinkle ginger ond fresh coriander on 
top and serve. 
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White Lentils 


Ingredients; 

White lentils (soaked) 

Tomato (boiled] 

Onion (finely cut} 

Green chillies [Find/ out lengthwise! 
Ginger (Finely cut) 

Fresh coriander (finely Cut) 

Cumin seeds 

Salt 

Oil 





1 25 grams 

b'v.'—J." 1 (, \}r : J_1 J L ) 1 

ft/ 125 

( j rtJ-' Jjhtfuft 

1 

t 

6 

\ medium piece 

\jjf v* ( WlJCf4 ) [>j 1 a 



jTi 
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Vi bunch 

1 bp 
to taste 

Vi cup 

d^i4 J? 
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Method : 

Par-boil lentils and strain. 

Heat oil in a pot and fry onions; remove. 

In the some pot odd lentils, green chillies, tomato, cumin 
and salt; leave on dum. 

Dish out Fentifs and garnish with ginger, fresh coriander 
and onion; serve. 
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Onion Chops 




Ingredients: 

Mutton chops 

Vi Itg 

Tomatoes (finely cut] 

2 

Onion {finely cuff 

2 

Green chillies (finely cut| 

5 

Fresh coriander (findy cut) 

Vi bunch 

Turmeric powder 

Vi tap 

Cumin powder 

Vi tap 

Cumin seeds [crushed f 

Vi tbsp 

Retd chillies (crushed) 

2 tbsp 

Ginger/ garlic paste 

2 tbsp 

Salt 

to taste 

Oil 

V* cup 

Fresh coriander, lemon slices 

for garnishing 


Method: 

» Heat oil in a pot and fry garlic/ginger golden. 

* Add chops, lomataes, onions., coriander and green chillies 
and cook for 10 minutes. 

■ Add remaining ingredients and cook till tender; fry on high 
flame. 

* Dish out; garnish with fresh coriander and lemon slices and 
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Mince Spinach 

ingredients: 


Beef mince 250 grams 

Spinach [finely cut) Vt kg 

Onions (finely cut] 2 

Tomatoes (boiled and chopped) 2 

Garlic (chopped] 3 cloves 

Green chillies {thickly cut) 3 

Red chilli powder 1 fbsp 

Saif to taste 

Butter 3 tbsp 

Oil 3 tbsp 

lettuce tar decoration 

r* 


Method: 

* Heat oil and butter in a wok, 

* Fry onions golden; odd garlic; add mince, tomatoes, red 
chillies and salt and fry thoroughly. 

■ Add spinach and green chillies and fry till dry, dish out. 

* Decorate mince with lettuce and serve, 
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Dum Eddo 


Ingredients: 


Eddo 

Vk kg 

Lemon juice 

2 rbsp 

Green chillies (cut lengthwise) 

4 

Fenugreek seeds 

few 

Curry leaves 

few leaves 

Turmeric powder 

1 tsp 

Oniqn seeds 

1 tsp 

Cumin seeds 

1 tsp 

Carom seeds 

1 tsp 

Red chillies (crushed] 

1 tbsp 

Toma rind pulp 

2 tbsp 

Salt 

to taste 

Mustard oil 

1 cup 

Fresh coriander, green chillies (finely cut) 

lor sprinkling 
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Method: 

* Boil eddos with skin then peel, 

* Mix eddos,, turmeric, red chillies, carom seeds, tamarind , 
lemon juice,, onion seeds, cumin, ood soil in a bowl, 

■ Heat oil in a pot and fry fenugreek, seeds; add eddo and 
curry leaves and fry for 5 minutes, leave on dum. 

* Sprinkle coriander and green chillies on eddos and serve, 
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Madrassi Mince 


A 


Ingredients: 

Beet mince Vi kg 

Yogurt (whipped) 1 cup 

Onions [finely cut) 2 

Cardamoms 2 

lemon juice 2 tbsp 

Cloves 4 

Garlic paste 6 dove* 

Blade cumin seeds I top 

Ginger paste I tbsp 

Desiccated coconut 1 tbsp 

Red chilli powder 1 tbsp 

Fresh coriander, green chillies (finely cut) 4 tbsp 
Salt to taste 

Oil I cup 


Method: 

Grind cardamoms,, claves and black cumin in a grinder. 
Mix mince r coconut, yogurt, red chillies, ginger, garlic, 
ground masala and sdf in a bowl and keep aside For 1 
hour. 

beat oil in a pot and fiy onion; remove 1&. 

Add mince in pot and fry for hew minutes; leave on dum, 
Sprinkle coriander, green chillies, remaining onions and 
lemon juice on mince and serve. 
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Vegetables and Garlic Chicken 




Ingredients: 

Chicken piece! (boneless) 

Carrot (cut into rounds) 

Green chillies (cut finely lengthwise) 
Capsicum (cut into cubes) 

Garlic (chopped) 

Soya sauce 
White vinegar 
Black pepper powder 
* Chicken cube flour 
Brown sugar 
Salt 
Oil 


Vi kg 

1 

6 

1 

6 cloves 

1 tbsp 
1 tbsp 

1 hp 

1 Vi tbsp 
1 hp 
to taste 

x h cup + 3 tbsp 


Method: 

Heat Va cup oil in a wok and fry garlic golden; add chicken 
and salt and cook with (id on till chicken changes colour. 
Heat remaining oil in a frying pan; odd capsicum, carrot, 
green chillies,, soya sauce, vinegar, pepper and salt and 
cook for few minutes. 

Add to wok and mix chicken cube flour end brown sugar, 
Cook with lid on For few minutes and dish out, 

To make chicken cube flour, mix 2 Vi cups refined flour 
wvith 10 pockets of chicken cubes and mix with fingers, 

titeftjigeroi* and use as required. 
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Mutton Beetroot 


Ingied tents: 

Mutton 

Yt kg 

Beetroot (peeled and cubed] 

Vi kg 

Yogurt (whipped | 

1 cup 

Red chilli powder 

1 tbsp 

Turmeric powder 

1 tsp 

Ginger/garlic paste 

i tbsp 

Sugar 

1 tsp 

Black peppercorns 

6 

Lemon juice 

2 tbsp 

Green chillies (finely cut) 

4 

Onions (finely cut) 

2; 

Salt 

ho taste 

Oil 

1 cup + 2 tbsp 

Fresh coriander, green chilies (finely cut) 

For sprinkling 
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Method: 

Heat 2 tbsp oil in a frying pan and saute beetroots; 
remove. 

Heat oii in a pot and by onions golden; add mutton, 
ginger/garlic and salt and coolc till dry, 

Add red chillies, turmeric and pepper ond fry. Add water 
and cook till mutton is lender. 

Add beetroots, yogurt, sugar and green chillies and fry. 
Leave on dum. 

Add lemon juice and sprinkle coriander and green chillies; 
serve. 
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Potato and Tomato Lentils 



Ingredients: 


Potatoes 

4 

Tomatoes 
Curry leaves 

Vi kg 

few leaves 

Green chillies 

4 

Tamarind pulp 

! h cup 

Turmeric powder 

1 tsp 

Onion seeds 

t lip 

Red chilli powder 

1 tbsp 

Ginger/garlic paste 

1 Hasp 

Salt 

to taste 

P i'* 

Tempering ingredients 


Dried, long red chillies 

4 

Fenugreek seeds 

few 

Curry leaves 

few 

Cumin seeds 

1 tsp 

Oil 

Method: 

1 cup 


* Peel potatoes; cook tomatoes and potatoes in little water 
lill potatoes are lender. 

Allow to cod and Wend in a blender. 

* Replace in pot ond add turmeric, red chillies., curry leaves, 

* ginger/garlic, green chillies, tamarind, onion seeds and salt 
and cook tor tew minutes, dish out. 

Heat oil in o frying pan and Fry tempering ingredients 
» golden, pour on lentils and serve. 
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Ingredients: 

Mutton pieces 
Ginger/garlit paste 
Onions (chopped) 
Tomatoes (chopped) 

(Hock peppercorns 
Curry leaves 
Cinnamon 

Block pepper (crushed! 
Pappy seeds 
Cumin seeds 
Coriander seeds 
Fennel seeds 
Red chilli powder 
Turmeric powder 
Fresh coriander (chopped} 
Cloves 

Green cardamoms 

Water 

Salt 

Oil 

Method: 


'/= kg 

1 tbsp 

3 

3 

8 

4 
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2 sticks 
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1 Cook mutton, torment j water and sail in o pot til) tender. 

■ Slrain and set aside slack and mutton separately, 

► Roast poppy seeds, fennel seeds, peppercorns, coriander, 
cumin, cinnamon, cloves and cardamoms on an iron griddle 
and grind together, 

► Heat ail in a pal and fry curry leaves, add onions and 
ginger/ garlic and fry golden. 

* Add red chillies, pepper, tomatoes and mutton and cook on 
higji flarfe (ill tr imatoes are tender. 

' Add hcsh coriander and stack and cook till 

ll ii' H k; dish out. 
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Chinese-style Fried Liver 


Ingredients: 

Chicken fcvor (b4-a pieces) '/a kg 

Ginger (chopped) 1 tbsp 

Garlic (chopped} 1 tbsp 

Onion (findy cut} 1 

Soya sauce 2 tbsp 

White vinegar 1 ibsp 

Button mushrooms (finely cut} H cup 

Black pepper (crushed] 1 tsp 

Spring onions [finely cut lengthwise] 2 
Capsicum (finely cut lengthwise} 

Carrol (finely cut lengthwise] 

Brown sugar 2 tbsp 

Honey T ibsp 

Ch inese salt ‘/z tsp 

Salt to taste 

Oil 2 tbsp 

Green chillies,, lemon slices for decoration 


Method: 

» Marinate liver with gorlfe, ginger, soya sauce, vinegar, 
pepper, sugar, honey and salt and keep aside for 2 hours. 

* Heat oil in a wok and saute mushrooms and onions; add 
liver and Chinese salt and fry, 

* Remove liver on a plate, leaving masala in wok. 

* Add vegetables and cook for few minutes., 

* Pierce liver on wooden skewers and arrange on a dish. 

* Arrange vegetabfes over them. 

■ Decorate liver with lemon and green chillies; Serve. 




jff.LiCfiLCl 

* * 

UfL-C'i 

IzLijJl 

m2 

MiJp 

X**X' 

faClAfj 

V^ w 

££L-\f 2 
LCLjf 


uryj 

C )ij, r i + _£jiJ 

S/f- 

( j"- 

©/JlftW 
( J rfJiClS \ J y 4 ' iirf 

( Jjf ^ A^ 

Ja^jU 


i. 


J&i 

Js 




(jfl Jtfriifi/ijj; 



£. 2 j u %/ 6 * '-/ b>i*" Jr 

Ji ftjl \J\- kJ Jtft£ A 4 * J-. ■ ti ji &/lkJ2 



38 -vJMvAM^sftfel^HEH 



Rampuri Curry 

Dumpling Ingredients: 

Gram flour (sieved) Vi kg 

Green chillies(thopped) 3 

Red chilli powder 1 tbsp 

Carom seeds (crushed),, 
baking powder x h tap eoch 

Turmeric powder, 

coriander powder 1 fsp each 

Salt to taste 

Oil for frying 

Curry Ingredients: 

Gram flour [sieved) Vi cup 

Sour buttermilk \ Vi cups 

Ginger/garlic paste 2 tbsp 

Cumin seeds, turmeric powder I tsp each 

Red chilli powder 1 !4 tbsp 

Whole dried red chillies 5 

Green chillies (chapped] 3 

Curry leaves 1 2 

Sait to teste 

Oil Vs cup 

Method: 

Mix dumpling ingredients with little water till thick. 

Beat oil in a wok and Fry dumplings golden; Remove. 

Mix gram flour, buttermilk, red chillies, turmeric and 
salt in a bowl. 

Heal A tbsp oil in a pot ond fry cumin; add green chillies, 
ginger/ garlic ond fry. Add buttermilk while stirring 
continuously Cook till thick, stirring cantinuoudy; add 

Heat (kilt a frying pan Ond fry curry leaves ond red 

chillies; pour over curry, serve. 
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Malbari Egg Curry 

Omelette Ingredients: 

Egg* 5 

Onion (chopped! 1 

Green chillies 5 

Red chillies (crushed] ¥t tsp 

Fresh coriander [chopped] 2 tbsp 
Salt to taste 

Oil for frying 

Curry Ingredients: 

Onion {finely cut| 

Green chillies (finely cut) 

Tomatoes ( 


) 

Ginger/gorlic paste 
Red chilli powder 
White vinegar 
Cumin powder, 
fennel seeds 
Hot spices powder, 
turmeric powder 
Coriander powder 

Method: 


! 

5 

3 

^ tip 
1 tbsp 
1 tsp 


Desiccated coconut 2 tbsp 
Fresh coriander 


(chopped) 

Soft 

Oil 

Green chillies 


Vi bunch 
to taste 

4 itrtp 

for garnishing 


'/i tsp each 

Vi tsp each 
Vi tsp 


* Mix omelette ingredients in a bowl. 

■ Heat oil in a frying pan and Fry omelette Remove; cut into 
small pieces. 

* Heat oil in a pot and fry onion golden Fry fennel seeds and 
ginger/gariic. 

4 Add tomatoes and cook till tender; add coconut, turmeric, 
coriander, hot spices, red chillies, green chillies, cumin and 
sah and cook on high flame. 

4 Add little water and omelette and cook with lid on for □ little 
while. When oil separates add fresh coriander and vinegar 
and dish out. 

* Gamish with qreen chillies and serve. 
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Arabian Halwa 


Ingredients: 

‘hickpeas (boiled} 

300 grams 

! resh milk 

1 kg 

>ugar 

Whole dried milk 

1 25 grams 
T25 grams 

Coconut (desiccated] 

1 cup 

jreen cardamoms (seeds or 

'Ml 2 

"!a riFied butter 

1 x h cups 


Almonds, pistachios (whole! (or garnishing 


vAethod: 

look milk and chickpeas in a pot till dry. Grind in a 
ilender, 

feat clarified butter in o pot and fry cardamoms till they 
live off aroma. 

\dd ch ickpeas and cook (ill it gives off aroma. 

Kcfd dried milk, sugar and coconut and fry till clarified 

lutter separates; dish out. 

xirnish with almonds and pistachios and serve. 
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iandwich Dumplings 


ngredients; 

read 1 

9 slices 

jreen chutney | prepared) 

y h cup 

omato ketchup 

¥i cup 

iheese 

3 dices 

>regano 

>il 

1 tsp 

for frying 

latter ingredients 

iron flour (sieved) 

Va cup 

ed chilli powder 

] A tsp 

^umin seeds (roasted and crushed) 

Vi tsp 

alt 

to taste 

omotOj lettuce 

for decoration 


Aethod: 

^ix batter ingredients with little water, 
lit off crusts from bread. 

%pply chutney an one slice; place another slice on top; 
pread a layer oF ketchup on it and sprinkle oregano, 
lace a cheese slice on fop; cover with third slice. Repeat 
.races* to make more sandwiches, 
teat oil in a wok and fry sandwiches golden; remove on 
n dbsorbenl paper. 

!ul Sandwich Dumplings En triangles and ploce on a 

ervfngdish, 

tecontffedcqjh with tomatoes and lettuce and serve 
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Pistachio Chicken Tikkas 


Ingredients: 

Chicken pieces (boneless) 
Pistachios (powdered] 

Yogurt {drained) 
Ginger/gprlic paste 
Black cumin seeds 
Red chill! powder 
Cornflour 

Saffron (dissolved in milk) 

Salt 

Oil 

Spring onion, lettuce, tomato 


Vi kg 
12 

Y 2 Cup 

1 tbsp 

% tsp 

1 tsp 

2 tbsp 
V* tsp 

1 tsp 

2 tbsp 

lor decoration 
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Method: 

Mix oil ingredients except saffron, in chicken and 
refrigerate for 2 hours. 

Pierce chicken on skewers; apply saffron on then and grll 
over charcoals. 

Remove chicken from skewers ancf arrange on a dish., 
Decorate dish with spring onion, lettuce and tomato 
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Pickle Chops 




Ingredients; 


Chops 

'4 kg 

Cumin seeds 

1! bp 

Cardamom 

1 

Choaf masala 

I fsp 

Cbves 

6 

Ginger/ garlic paste 

1 flbsp 

Grom ftour 

2 bp 

Lemon juice 

1 fbsp 

Mustard seeds 

1 tsp 

Onion weds 

1 tsp 

Raw papaya paste 

1 tbsp 

Red chilli powder 

2 bp 

Yogurt 

4 tbsp 

Soft 

I bp 

Fresh coriander., onion (rings} 

for garnishing 


Method: 

* Lightly pound chops with mallet 

* Marinate -chops with papaya, gingsr/garJic ond salt and 
keep aside for 1 hour 

* Sprinkle gram Flour ond keep aside for a little while. 

* Mix remaining ingredients in yogurt and apply on chops; 
keep aside for 2 hours. 

* node chops in a baking tray and bake in o preheated 

oven at 1 80°C for 30 minutes. 


■ Drib out and garn ish with coriander and onions. 
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Indian Chilli Chicken 


Ingredients: 

Chicken boneless pieces (boiled) 

1 kg 

Red chilli powder 

1 Vj hp 

Ginger/ garlic paste 

1 tbsp 

Capsicum* (cubed) 

2 

Onions (cubed) 

2 

Tomato ketchup 

Va cup 

Chilli sauce 

2 tbsp 

Salt 

1 tsp 

Oil 

Va cup 

Tomato puree ingredients 

M 

Onion (chapped) 

Vi cup 

Green chillies (chopped) 

2 

Tomatoes (chopped) 

2 

Orange food colour 

1 pinch 

Oil 

Vi cup 


Method: 

* To moke puree, heat oil in o saucepan and fly onions and* 
green chillies, 

- When onions turn golden, odd tomatoes and cook for 5 
minutes; remove from flame, 

* Allow to coof; add food colour and blend in a blender, 

* Heat oil in a wok and fry anions and capsicums; add ihe 
prepared puree, red chillies, ginger/gadic, tomato 
ketchup, chilli sauce and salt and cook lor 2 minutes. 

* Add chicken and cook till oil separates. 

* Dish out and serve. 
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Spicy Bread Disks 


Ingredients; 

■Bread 

10 slices 

Green chillies (chopped) 

4 

Fresh coripndar (chopped) 

3 tbsp 

Semolina 

2 tbsp 

Red chillies (crushed) 

2 tsp 

Lemon juice 

2 tbsp 

Garlic paste 

Vi tsp 

Hot spices powder 

1 tsp 

Soft 

1 tsp 

Oil 

for Frying 

Tomato ketchup, cucumber, lemon 

for decoration 
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Method : 

Soak slices in wetter for 1 minute cmd remove. Squeeze out 
water b y pressing bread between palms. 

Mix bread and remaining ingredients in p bowl and make 
small kebabs. 

Heat oil in a frying pan and fry kebabs golden from both 
sides; remove 

Decorate dish wilh Cucumber, tomato ketchup and lemon 
ond=prrtmge Bread Disks on tops. 
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Paid Advertisement 
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Cheese Parathay 

Dough ingredients 

Refined -flour (sieved) 

Whole wheat Flour (sieved) 

Salt 

Oil 

Filling ingredients 

Cottage cheese (grated) 

Fresh coriander (chopped) 
Green chillies (chopped) 

Red chilli powder 
Row mongo powder 
Soh 


3 A cup 
?A cup 
to laste 

2 tsp + for frying 


1 W cups 

2 Tbps 
J tep 

I Up 
1 isp 
to taste 
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Method: 

Knead dough ingredients with lukewarm waler and make 4 
balls. 

Mix filling ingredients in q bowl and divide into 4 portions. 
Roll dough lightly into discs, fill each with Filling and shape 
into balls again. 

Roll balls into discs, fry golden on an iron griddle from both 
sid« applying oil on ihe sides at intervals. 

Cut Cheese Parqfhuy into slices and serve 



tj l # j u ,, 1 \/f. i )C i 

i. *sj £* a ji r iVl^njfA=- v i- u ?L- xt- J^A; 



add NEW 
FLAVOURS 
to life 


GER PATTIES 






sim ply 


www.pdfbooksfree.pk 


BURfSfB 

PATTIES 


www.simplysufi.com f C-; 




Chinese Dry Chilli Chicken 

Ingredients: 

Chicken pieces (honebss) 

'/2 kg 

Onion [thickly cut) 

r 

Capsicum (thickly cut) 

16 

Spring onion (cut lengthwise) 

i 

Soya sauce 

1 tbsp 

Gingpr/garlit paste 

1 tbsp 

Green chillies (paste} 

1 tbsp 

Slack peppercorns (crushed) 
Green chillies (finely cut} 

3 tsp 

6 

Red chillies powder 

3 tsp 

Garlic (chopped) 

3 tbsp 

Cornflour, refined flour 

1 tbsp each 

Egg 

1 

Sugar 

1 pinch 

White vinegar 

V* tsp 

Salt 

1 tsp 

Oil 

3 tbsp 

Method: 

Marinate chicken pieces with 

soya sauce, egg, pepper, 

, green chilli paste and salt and 

cornflour, flour, ginger/ garlic 

keep aside for \ hour. 


• Heal oil in a wok and fry chicken golden; remove. 

■ In same wok Fry garlic ond red chillies; add onion, green 
chillies and capsicum and Fry, 

* Add vinegar, chicken, sugar and spring onions, Fry on high 
flame For Few minutes, dish out. 
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Potato Croquettes 

Ingredients: 

Potatoes (boiled and mashed) 
fresh milk 

Block pepper (crushed) 

Spring onion (chopped} 

Egg yolks 
Refined flour 
Egg (beaten) 

Breadcrumbs 

Salt 

Oil 


4 cups 

2 tbsp 
Vj tsp 
A tsp 
2 

3 ibsp 

1 

1 cup 
to taste 
for hying 
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Method: 

Mix potato, milk, pepper, springs onion, yolks, flour and salt 
in a bawf 

Make long kebabs and coat first with egg and then 
breadcrumbs. 

Heat oil in a wok and fry croquettes golden; remove an an 

absorbent paper. 
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Chicken Curry 

Ingredients: 


Chicken pieces kg 

Onion (find/ cut] 1 

Green chillies [finely cut) 0 

Yogurt (whipped) t cup 

Ginger/ gone paste 3 ibsp 

Grom dour 2 ibsp 

Claves 3 

Block peppercorns 8 

Cinnamon I stick 

Bay leaf I 

Cumin seeds ) ftp 

Dried fenugreek leaves 2 tsp 

■Fresh coriander (finely cur) Va cup 

Red chilli powder 1 tip 

Turmeric powder V 2 tip 

Ho! spices powder 2 tip 

Sail 1 tip 

Oil Vfc cup 

Method: 


* Heat oil in o pat ond fry ginger/ garlic and chicken, 

* Add onion, cloves, pepper, cinnamon, bay leaf, red chillies, 
turmeric, hat spices and cumin seeds and fry. 

* Add yogurt, gram flour, water and soil and cook till chicken is 
fender, 

* When curry thickens; add fenugreek leaves, green chillies and 
coriander and leave on dum. 
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FRIED FISH 


ingredients: 

Fish fillets 

Buffer milk 

Refined flour {sieved] 
Red chilli powder 
Block pepper powder 
Lemon juice 
Conom seeds 
Salt 
Oil 




400 grams 
400 grams 
1 cup 
1 tep 
to taste 
) Hasp 
} pinch 
to taste 
for frying 
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Method: 

Marinate fish with red chi tires, pepper, lemon juice, carom 
seeds and salt and keep aside for a little while. 

Coat fillets first with butter milk, ihen with flour 
Heat oil in a wok and fry fish golden; remove. 
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Give Better Taste To Your Home 










Fish Cakes 


Ingredients; 

Fish fillet 

Brood 

e 99 

Lem-on juice 

Black pepper (crushed) 

Breadcrumbs 

Mini leaves (chopped) 

Celery (chopped) 

Salt 

Oil 

Fresh coriander, mint leaves 


1kg 

2 slices 

1 

2 tbsp 
Vt bp 

1 cup 

2 tbsp 
1 tbsp 
1 tsp 

for frying 
for garnishing 
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Method: 

Rub so It on fish; hail for 5 minutes and strain. 

Mi* breadcrumbs, fish, mint, celery, pepper, lemon [mice and 
salt in a bowl; make small kebabs from this batter. 

Coat first with egg, then breadcrumbs. 

Heat oil in a frying pan and fry cakes golden ham bath sides; 
remove in a dish. 

Garnish with mint and fresh coriander; serve. 
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Fried Chicken and Potatoes 




Ingredients: 


Chicken breasts 

'/2 kg 

Potatoes 

Vi kg 

Garlic /ginger paste 

2 tsp 

Paprika powder 

1 tsp 

Cumin powder 

1 tsp 

Coriander powder 

1 tsp 

Red chilli powder 

'A tsp 

Turmeric powder 

Vi tsp 

Cornflour 

4 rbsp 

Red food colour 

1 pinch 

Lemon juice 

2 tbsp 

Egg white 

\ 

Soft 

\ tsp 

Oil 
1 cup 

Chaal masala, fresh coriander (finely cut) 

far sprinkling 
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Method: 

Peel potatoes and cot into rounds. 

Heat oil in a wok and fry potatoes golden; remove. 

Cut chicken breasts into strips; marinate with garlic/ ginger, 
paprika, coriander, cumin, red chillies, turmeric, egg white, 
lemon juice, cornflour, bad colour and salt; keep aside far Vj 
hour. 

Reheat oil; add chicken and fry on high flame; add potatoes 
ond leave an dum. 

Dish out Fried Chicken and Potatoes and sprinkle chaat 
masafa and coriander; serve. 
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Mince Kulchay 


Ingredients: 

Chicken mince 

Wkg 

Onion (finely cut] 
Tomatoes (chopped) 

1 

4 

Red chillies (crushed) 

2 tsp 

Ginger/garlic paste 
Kulchay 

2 tsp 
4 

Mozzarella cheese (g rated} 

1 cup 

Cheddar cheese fgraled) 

1 cup 

Water 

1 cup 

Salt 

1 tsp 

Oil 

2 ibsp 

Fresh coriander (chopped) 

For sprinkling 


Method: 

Cook mince with garlic/ginger, water, onion, red chillis , 
tomatoes, oil and salt on low flame till dry. 

Fry mince thoroughly and remove from flame 
Spread V 2 cheddor cheese and V 2 mozzarella cheese on 
kulchay; sprinkle small amount oF mince on each and spread 
ren mining cheddar and mozzarella cheese on top. 

Place m a baking troy and bake in a preheated oven at 
20(fC I 03 10 minutes; remove. 

■ 1 . f i Mince Kulchay with fresh coriander and serve. 
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Spaghetti with Undercut 




Ingredients: 


Undercut (strips) 

Vi kg 

Spaghetti (bailed) 

2 cup 

Soya sauce 
White vinegar 

4 tbsp 
2 tbsp 

Cornflour (mode into paste with water) 

2 tbsp 

Block pepper (crushed) 

1 tip 

Capsicum 

] 

Fresh red chillies 

6 

Beef stack 

1 cup 

Oyster sauce 

7 tbsp 

Garlic (chapped) 

2 fsp 

Salt 

Itsp- 

Sesame Oil 

2 tbsp 

Oil 

Vi cup 

f resh coriander (chopped) 

for garnishing 


Method: 

* Wion note undercut with vinegar,. sesame oil and sail and keep 
aside far V? hour. 

* Heal oil in o wok and Fry garlic on high Flame; odd stock, 
soya sauce, oyster sauce, pepper and sail and bring to boil 

* Gradually add cornflour till thick; add red chillies and 
capsicum and remove from Flame. 

* Layer serving dish with spaghetti and place undercut an tap. 

* Sprinkle Fresh coriander and serve. 
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White Chocolate Rocky Road 

Ingredients: 


White chocolate (melted} 400 grams 

Pistachios (chopped) 50 grains 

Wqlnute (chopped} 50 grams 

Marshmallows (chopped} <5 

Compote (chopped) 50 grams 

Vanilla essence to tip 

Cherries (chopped) 2 tbsp 
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Method: 

SAm pistachios, walnuts, morsh mallows, compote, cherries and 
raniila essence in chocolate. 

kush oil on a pyre* dish and line with batter paper. 

3 our chocolate baiter in it and refrigerate 
When set, cut slices and serve 
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Capturing only the fin&sl Himalayan ginger and garlic, Shan passes add a rich aroma and sublime loste ta your bod 
Thaf & why our ginger and garlic posies are famously known to be the perreci cooking partners. 
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Prawn Kaftai 



Ingredients; 

Prawns {minced) 
Cornflour 

Carrot (cot into rounds) 
Soya sauce 

Black pepper (crushed) 
Capsicum (cubed) 
Pineapple pieces 
Godic (chopped) 

Dried, round red chillies 
Tomato ketchup 
Pineapple juice 
Salt 

at 


1 cup 
6 tbsp 
Vi cup 

2 tbsp 

1 tsp 
1 

\ cup 

2 ibsp 
6 

Vi cup 
1 cup 
to taste 

3 tbsp +for frying 


Method: 

MiK prawns, carrot, soya sauce, pepper, 2 ibsp cornflour and 
salt in □ bowl, 

. Shape into small bolls. 

Heat oil in a wok and fry balls golden; remove 
i Heat oil in a pot and fry garlic golden; add red chillier, 
tomato ketchup, pineapple juice and salt and cook for row 

- Dissolve remaining cornflour in water and gradually add to 
pot till sauce thickens, 

» Ac 1 I prawn balls, capsicum, pineapple and salt and dish out. 
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Almond Cookies 

Ingredients: 

Refined Hour [sieved) 

Butter 

Almonds {powdered) 

Almond essence 
Cold water 
Almonds (peeled) 

Icing sugar 


I cup 
y* cup 
Vi cup 
1 fsp 
1 cup 

for garnishing 
Vi cup + for 
sprinkling 
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Method: 

* Mix all ingredients in a bowl with an electric beater, 

* Gradually add water in the mixture and knead inlte> dough. 

* bne on oven-tray with butter paper; put blobs of batter on it 
and shape into discs. 

* Press an almond in the centre of every biscuit. 

* Bake in a pre-beated oven at 1 80°C for 10 minutes and 
remove. 

» Sprinkle icing sugar on top and serve. 
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Afghani Burani 

igredienfs: 

pynd eggplants {cut into rounds) 

sgurt (whipped) 

in ion (chopped) 

smatoes (capped) 

esh coriander (chopped] 

orlic 

□ek peppercorns (crushed jl 
■reen chillies 

Ml 


3 

V 2 k g 

) 

4 

2 tbsp 
1 bullb 
1 tup 
10 

For frying 
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Method: 


eat oil in o Frying pan and fry 
sur yogurt in q dish and line 


Icmts golden; remove, 
ttfl edges with eggplants 

wording lo the picture. 

eat oil in a saucepan; add garlic, onion, tomato, pepper and 

lit and cook till tomatoes are tender; odd coriander. 

y thoroughly ond pour on eggplant 

irind chillies in a blonder and place on top of tomatoes; 

srve, 
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Cheese and Cauliflower Cutlets 

Ingredients: 

Cauliflower flowers cup 

Cottage cheese (cubed I’ & cup 

Potatoes (boiled and mashed) 2 

Breadcrumbs l tup 

Eggs (beaten} 2 

Red chilli powder 1 tsp 

Onion [chopped) V& cup 

Green chillies (chopped) 2 tbsp 

Fresh coriander) chopped) '/j cup 

Tomarind pulp Vi cup 

Cumin seeds (roosted and crushed) 1 tbsp 

Salt to taste 

Oil for frying 

Broccoli (or decoration 

Method: 

Heat 2 tbsp oil in a frying pan; fry cauliflower flowers; 
remove. 

Mix all ingredients except couli Rower and cheese in a bowl. 
Spread little batter on palm, put one flower and one cube 
cheese in centre and shape into kebab. 

Repeat process to make mare kebabs. 

Coat first with eggs, then breadcrumbs. 

Heat oil in a frying pan and fry cutlets golden from both sides; 
dish out 

Deaerate dish with broccoli 
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Cashew nut and Chicken Salad 


fngredrents: 

Chicken pieces (boneless and boiled) 3 
Cashew nufs I cup 

Tie Pasta (boiled) 2 cups 

Brown sugar % cup 

Lemon juke 3 tbsp 

White vinegar 1 tbsp 

Fresh cream 2 cups 

Black pepper (crushed) Vi bp 

Celery (chopped) 2 cups 

Capsicum (finely cut) !6 cup 

Onion (finely cut) ] 

Saft 1 pinch 


Method: 

* Mix brown sugar, pepper, cream, lemon juice, 
vinegar and salt in a bawl, 

* Mix pasta, capsicum, onion, chicken and celery in a 
separate bawl and dish out. 

* Pour cream dressing over the salad and garnish with 
cashew nut* r 
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Tomato and Sausages Pasta 




Ingredients: 

Fettuccine posto (bailed) 

2 cups 

Onion (finely cut) 

1 

Garlic (chopped) 

3 cloves 

Sausages 

4 

Tomatoes (chopped) 

2 

Cherry tomatoes 

6 

White vinegar 

2 tbsp 

Black pepper (crushed) 

l A tep 

Basil leaves 

Vi cup 

Salt 

V* isp 

Olive oil 

3 ibsp 

Basil leaves, Parmesan cheese (grated) 

For sprinkling 


Method: 

* Heat oil in a wok and Fry onion and garlic, 

» Add sausages and cook far few minutes; add tomatoes, 
vinegar,, pepper, basil and salt. 

* Arrange pasta in a serving dbh; place sausages in the 
centre; sprinkle basil leaves and cheese on top and serve. 
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Chicken Burger 


Ingredients: 

Chicken mince 
Round buns 

Onion (cut into rounds) 

Onions, green chillies (finely cur) 
Block pepper {crushed) 

J?ed chilli powder 
Hot spices powder 
Ginger (finely Cut) 

Soya sauce 
Chilli sauce 
E 09 

Mayonnaise 

Fresh coriander [chopped] 

Oil 

Soft 

Butter 

Moyonnaise, iceberg lettuce, 


200 groms 
2 


2 each 
Vj kp 
Vz kp 
V? kp 

1 -inch piece 
] Vi tbsp 

3 x fa tbsp 


1 


5 tbsp 

2 tbsp 

3 tbsp 
to taste 
2 tbsp 

as required 


Method: 


1 Mix Vi finely cut onion, green chillies, hot spices, pepper, 
red chillies, ginger, Vi soya sauce, x h chilli sauce, Vt 
mayonnaises, fresh coriander and salt in mince; 
freeze far 10 minutes, 

* Make two kebabs from mince; heat oil in a frying pan 
ond fry kebabs golden from both sides; remove. 

* In sarnie frying pan add remain Ena Vi onion, remaining 
soya sauce and chilli sauce; cook nor 2 minutes ond 
remove, 

■ Cut buns into halves: apply little butter on insides and 

roast on an iron griddle, 

* Layer bottom halm of buns with iceberg lettuce, kebab, 
j^nnnqs and cheese; spread remaining mayonnaise 

on lop ohcJ cover with other holves. 
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Ingredients: 

ReFined flour (sieved] 

1 Va cup 

Icing sugar 

2 tbsp 

♦ Butter (unsalted) 

V? cup 

Icecofd water 

d tbsp 

£gg (beaten) 


Salt 

} pinch 

Filling Ingredients: 

Strawberries (cut in halves) 

3 cup 

Chocolate (melted) 

V h cup 

Strawberry jelly crystals 

350 grams 

Strawberries, Fresh cream {whipped] 

for garnishing 


Method: 

* Mix flour, sugar, egg ond butter in a bowl with o fork I ill 
crumbly. 

* Add water and knead into dough; refrigerate For 1 hour. 

* Roll out into a disc and set in a deep Pyrex dish; place 
butler paper over it and pul kidney beans on top. 

* Bake dish in a preheated oven at 1 SO^'C for 20 minutes; 
remove paper and beans and qIIow to cool. 

* Remove from dish and layer with melted chocolate; 
refrigerate for 0 little while; layer wilh strawberries, 

* Heal 3 cup water in a saucepan and dissolve jelly 
crystals; allow to coal. 

* Pour jelly on tap of strawberries ond refrigerate to set, 

* Garnish pie with cream ond strawberries and serve. 

* Use refrigerated butler 
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Ingredients: 

Condensed milk 

Butter 

Melted chocolate 


t cup 
2 tbsp 
1 cup 


Method: 

Cook condemned milk and butter in a Pyrex disk in a 
microwave oven tar 3 minutes; stir with a spoon after 
every 1 0 seconds 

When milk turns golden remove from microwave. 
When cool, make small balls and coat with chocolate, 
Put chocolates fn paper cups and refrigerate. 
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Consumed Less 

than Ordinary Cooking Oils. 
Hence COOSUR OLIVE OIL 
is economical for all your 
exquisite cooking, frying 
and dressing needs. 


REFINED 

POMACE OLIVE OIL 

blended with 

EXTRA VIRGIN OLIVE OIL 
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Malaysian Curry 


Ingredients: 

Chicken piece* | boneless) x h kg 

Onions 2 

Yogurt I cup 

Ginger/garlic pa*te 2 tsp 

Coconut milk 1 cup 

Green chillies 4 

Lemon juice 4 ibsp 

Turmeric powder I tsp 

Fennel powder 1 tip 

Curry leaves 6 

Salt to taste 

Dried, round red chillies 6 

Oi l Va cup 

Fresh coriander 4 ibsp 


Method: 

&lend yogurt, onion and green chillies in a blender and 
remove in a bowl 

Add chicken pieces and remaining ingredients; keep 
aside for Ya hour. 

Cook in o pot on law flame till dry. 

Add coconut mills and cook for lew minutes; dbh out. 
Heat oil in a frying pan and fry red chillies- and curry 
teoves; pour on dish; serve hot. 
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Mint Chocolate Cupcakes 


Ingredients: 

defined flour (sieved) 
Joking powder 
locoa powder 
lasior sugar 
Gutter 

:ggs 

4imt essence 
Ihocoloie chips 

icing ingredients 

cing sugar 
SAinl essence 
3reen food colour 
kjfter 

Jig chocolate chips 


225 grams 
1 tbsp 
4 tbsp 
225 grams 
225 grams 
4 

I tsp 

3 00 grams 


225 grams 
1 tsp 

Few drops 
1 25 grams 
For garnishing 


Method: 

\ix buHer, sugar and eggs m a bowl wrlh an electric 
eater, 

^dd flour, essence, cocoa powder, baking powder and 
hocolate chips ond mix with a spoon, 
et paper- cups in a muffin tray till barter with a spoon «n 
ups Bake in a pre heated oven at T^CTC for 20 
neuter 

■\jx icmg mgitxlienfs in a bowl with an electric beater 
'll piping Log with it ar>d decorate cupcokes with icing 
cringe chocdale nhips on top Serve 
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Potato, Peas and Raisin Kebabs 


Ingredients; 

Peas (boiled and mashed) 
Potatoes (boiled and mashed) 
Ginger (chopped) 

Desiccated coconut 

Greer chillies (chopped) 

Fresh coriander (chopped) 

Raisins 

Lemon juice 

Sdt 

oil 

Lettuce (fine)/ cut) 

Batter ingredients 

Gram flour (sieved] 

Refined flour 
Red chilli powder 
Baking soda 
Turmeric powder 

Soil 

Oil 


ft kg 
& kg 
1 Ibsp 
ft cup 
1 ibsp 
ft bunch 
1 ibsp 
3 tbsp 
to taste 
□s required 
or decoration 


ft cup 
3 ibsp 
\ tap 
I pinch 
ft tsp 

to taste 
] ibsp + 


for frying 


Method; 

> Mix peas, coconut, raisins, ginger, coriander, green 
chillies, lemon juice and salt in a bowl. 

1 Spread little potato on your palm; put little pea mixture in 
the centre and shape into small kebab Repeal process to 
make more kebabs. 

* Mix batter ingredients in a bowl Coat kebabs with it 

* Hoot oil In a wok and fry kebabs golden; dish out 

m Decorate dish with lettuce and serve 
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The Original Cooking Oil 


Experience tne goodness of ^Nature 

Coroli Corn oil makes your food delicious and healthy. 
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Coroli cooking oil 
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IMPRESSIVE 

FRBUL0U5 

ODORS 

IN A GREAT 
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Specialized in High End Kitchen Appliances for 34 Years, Keeping Leading Sales for 1 5 Years 

| HOOD | HOB 1 OVEN | MICROWAVE OVEN | 

| STEAM OVEN | STERILIZER | 

6 Brand Honors - Top Leading Technologies 


* * * 

1 *+ + 


ROBAM - PAKISTAN 

Oft No. 78, 3rd Floor: Mega Tower, Main Boulevard, Gulherg, Lahore -Pakistan 


Ph. 047 -^ 777612-4 Fax. 042-3539345 Email: 


5 tan.com Website: www.robtimglobal.com 
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die cast non stick ceramic coating 


Splendor Mini 


€ pas KlicHan Sot 


Pol1[3ttT) 
POl-2[5UfJ 
S.Par[ 2 ttT! 
fiv farntaun 
H. Plait* (2Llr) 


Splendor 

11 pas Klte^ion Sot 


FaM(3Llt| 

Possum- 

Pot-3<7Lfrj 
Vok [illrj 
S.Pan(ai>r| 
Fry PonfSLhJ 



Discounted Price: Omega Falcon 

4250/- & yet 9 pcs Kitahflrk Set 


^ Por-aiSMri 

worth Rs ; Pe>wlfrJ 

worm is*. ?ry Pan [21 It J 

620/- Voi^trj 




Discounted Price: Omega 

7200/- & Qet 11 pcs Kitchen Set 


Marvel Pot- 1 (31 tr] 

hoi plate Pot-21 5L*t) 

t 3«0cfnFree Pot-3f7tir) 

worth Rs: vok | 4 itr| 

DCn/ S.Pan|2Ltr| 

OOX*/ * Pry Pan^Ltr) 



Discounted Price: 

4299/- & Qet 

Marvel 

hot plate 
*4cm Free 

worth Rs: 


Discounted Price: 

150/-&. Qet 

Marvel 

hot plate 
30cm Free 

worth fcv. 

50/- 




Discover the tasttofa 
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flahadurobad j Awami Markai | Nazimabad l DHA 
u lCr <Jtj ur www.facebook,com/lmtiaz$upermarket or Call o t 111 -imiioz (448- 
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Punjab OH Mills Limited 

■n h& mm i na iKtt> crniiuo Wwfw n' 








Premium Cooking Oil 






f Low saturated fats and 100% cholesterol free Improved heart h* 

f Vitamins A f D & E Stronger bones > better vision and healthier skip 

y With iJ3 ft Qb - Improved heart health and stronger immune sysu 

f Olive Guard Action ■ Improved health and protection from 
heart disease and other ailments 

f Recommended by Pakistan National Heart Association - Doctor's choicf 
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PANAH 


Rj^cMivmeiKlenl 

Pakistan Njttion.il Hem Association 


CanOlivc significantly reduces rhe ot ciirdio^vitscijlar 


fw.canOlive.com. pk / Join us on Q facetoocik.com/OI^^J^^pJlgQQi^gf^g pk 







MCI AL 


ISoap & Chemical ladusines (Pvi.s Lud. 
lN, 111-1 0fr786 www. suf igroup. biz 


www.pdfbooksfree.pk 



Blending Healthy Taste 

for milkshakes, food drinks & cocktails 



KENWOO 


www.pdfbooksfree.pk 


CREATE MORE 
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SKIN BLEACH CREAM 
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